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MARIMAR ESTATE

VINEYARDS & WINERY

Cristina M. Torres
MONDAY, JANUARY 23, 2023

‘rosaleda” rosé of pinot noir 20 salmon gravlax
creme fraiche, idaho potato, american sturgeon caviar

cantaloupe
turmeric rice, crispy prosciutto

kumamoto oysters
champagne mignonette, american sturgeon caviar

godello 21 frutti di mare
prawns, bay scallops, calamari, papaya,
pickled onion, frisée, mint, rose sugar

“la masia” chardonnay 15 chilean sea bass
pea purée, fingerling potatoes, spinach,
chanterelle mushrooms

“earthquake block” pinot noir 18 stuffed quail
black rice, foie gras, leeks, bok choy,
blackberry gastrique

intermezzo

tempranillo '18 prime colorado lamb chop
mission figs, couscous, mango, apple, rosemary,
balsamic reduction

“cristina” pinot noir '17 wild berry tart
goat cheese + mascarpone whipped cream,
raspberries, blueberries, blackberries

CHANDLERS

PRIME STEAKS * FINE SEAFOOD™



